Consideration of Sampling
Associated With a Criterion

An effective sampling plan is one of the essential components of a
microbiological criterion. The purpose of this chapter is to discuss the
most common sampling plans applicable to microbiological criteria for
foods. For more detailed information regarding statistical concepts of
population probabilities and sampling, choice of sampling procedures,
decision criteria, and practical aspects of application, the reader is referred
to publications such as those by the ICMSF (1974); Kilsby (1982); Kilsby
and Baird-Parker (1983); Kramer and Twigg (1970); Puri et al. (1979);
and Puri and Mullen (1980). The ICMSF publication is especially useful
because it deals with statistically based sampling plans as applied to mi-
croorganisms in foods.

It is important to establish a sampling plan that can effectively discrim-
inate between good and bad lots. A lot in this case is defined as the
quantity of goods that has been produced, handled, and stored within a
limited period of time under uniform conditions. For example, the same
goods produced on a single line or processed in a day or during one shift
can be considered a lot. A lot is made up of sample units whose micro-
biological quality can be assessed. Sampling procedures and decision
criteria should be based on sound statistical concepts in order to achieve
a high degree of confidence in decisions relative to the acceptability of a
lot. A company may at times rely on a sampling plan in which the ex-
perience of its quality control personnel is used to select the location of
sampling, the number of sample units withdrawn from the lot, and the
limit(s) for acceptance or rejection. Such procedures are often used in
investigations of rejected lots. Validity of the conclusion reached depends
on the ability of personnel to choose a representative sample. Only with
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